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Effect of Edible Coating on Postharvest Qualities and Storage Life of Papaya
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Abstract

Research and application of coating on papaya are very limited as well as the demand of agriculture to
improve appearance of papaya “Hawaii” cultivar and its storage life. The objective of this study was to develop
coating for papaya “Hawaii” and evaluate its properties and application. To determine the optimization for
postharvest qualities and storage life of papaya, composite coating from shellac blending with hydroxypropy!
methylcellulose (HPMC) were conducted at ratio of 25:75, 50:50 and 75:25 mixed with glycerol at 0%, 1% and 3%
(volume by volume), respectively. The results showed that composite coating was opaque with brownish to dark
brown color and homogenous. Increasing shellac ratio resulted in increase of binding ability, total soluble solids
and increasing glycerol had an effective on increasing viscosity. This optimized formula was applied to papaya
“Hawaii” which showed a significantly effect on retention of ripeness and reducing fruit decay compared to the
non-coated papaya. Shellac blended HPMC at ratio of 50:50 mixed with glycerol 1% was the best coating to
maintain the postharvest qualities of papaya by decreasing weight loss and maintaining pulp hardness. Coated
papaya could be extended storage life for 12 days at 27+2°C, 76+5% relative humidity with normal ripening while
non-coated papaya could last long only 6 days.
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Figure 1 Appearance of coating solution
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Figure 2 Change of properties (a) Weight loss (b) Respiration rate (c) Hardness (d) Ethylene production
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Table 1 Physical and chemical properties of papaya coating and non coating for 6 days

Treatment Binding TSS Viscosity Hard Weight Respiration Ethylene % Storage Price

ability Coating ness loss rate production Decay time

@m)  (Brix) (cP) (N) (%)  (mgCO’kgh)  (nlkg.h) (days)  (bath)
T1  25:75+gly0%  3.42° 4.42° 633"  055° 647 65.01° 41.23% 24.4 8 455
T2 50:50+gly 0%  3.48° 5.79' 3.98° 043 585" 117.65° 32.68° 38.29 8 53.4
T3 75:25+gly0% 3.74% 7.14° 2.20° 0.65°  4.39° 39.07° 33.12° 17.64 8 61.3
T4 2575+gly1%  3.74° 562 6.90°  049° 5.36™ 197.64° 45.75% 18.36 10 46.3
T5  50:50+gly 1%  3.88°  7.02° 4.04° 0.87°  5.36° 107.56™° 28.17° 3.92 12 54.2
T6  75:25+gly1%  4.49°  7.93° 270" 062"  4.79% 110.07" 59.11° 19.6 10 62.1
T7  25:75+gly3%  4.09% 7.48° 7.04  046™  4.25° 99.87" 32.08° 25.49 12 47.9
T8  50:50+gly3%  4.88°  8.85° 412°  049° 5197 69.90°* 43.30% 16.32 10 55.8
T9  7525+gly3% 502"  10.15°  2.76°  045° 570™ 135.83" 84.89° 4.08 10 63.7
T10 Control - - - 0.31°  9.40° 121.70° 65.05" 48.71 6 -

a-f

means followed by different lower case letters in the same column indicate significant differences (p< 0.05)
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Figure 3 Papaya non coating and coating for 12 days
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